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EDITORIALS 


packs, may find it hard to realize that the trek 

back to school begins, in some areas, as early as 
this week. It’s hardly likely that there’s a single can- 
ner in the business who does not realize both the actual 
and the potential value to the industry of the Food 
Processing Courses now established at Universities in 
all important canning areas. Indeed a great many 
canners, and suppliers, too, provided financial assist- 
ance needed to establish these courses, and they as- 
sisted also in outlining the curriculum. Even so, it 
would seem many canners, and associates, from. all 
outward appearances, are lax in the important func- 
tion of student procurement. That is most unfortunate, 
for no one is in better position to guide promising 
young men into a canning career. Think for a moment 
how many young men and women enter college each 
year with no definite career in sight. There are prob- 
ably one or two of these in nearly every cannery today. 
If properly approached, and the advantages of a career 
in food processing are outlined to them, it’s very pos- 
sible that a large number of them might be so guided. 
Where financial assistance is needed canners might 
very well find this the best investment they have ever 
made. It has often been said, and rightly so, that the 
continued success of a business depends directly on the 
presence of well trained, qualified, younger personnel, 
ready and willing to take over from the older folks. 
How often have you seen an old line, well established, 
successful firm fade quickly out of the picture for 
lack of this reserve. 


Sines DAYS—Canners, busy with their seasonal 


All of which reminds us that when cannery students 
return to school this September, some faculty members 
who have served the canning industry nobly thru the 
years, will be missing. Professor Ernest H. Wiegand, 
who established the first four year curriculum in food 
technology at Oregon State College in 1919, began his 
retirement about the first of July this year. The cur- 
r:culum developed at Oregon has been used as a pat- 
tern for the establishment of programs in other col- 
(ges and universities which have been developed since. 
T ie canning and freezing industry will forever remain 
i) his debt for his many, many contributions. The 

timely death of Dr. Warren B. Mack, head of the 
partment of Horticulture at the Pennsylvania State 

‘lege on July 6, 1952, also represents a great loss to 

’ food processing industry. Dr. Mack has been at 

un State since 1923. At that time he set up a small 

d processing laboratory in a basement corner of the 

Horticultural Building. Working closely with the 

ning industry year in and year out he lived to see 
' > completion last year of the new Horticultural Prod- 
u'cs Laboratory. His death will be felt keenly by all 
of the industry in the Pennsylvania-Tri-State area. 
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SCHOOL LUNCH—And speaking of school, one of 
our good distributor friends writes in complaining 
about U. S. D. A. entering the scarce totnato market 
to fill requirements for the School Lunch program. 
Even though canners should not offer USDA a single 
case of tomatoes, Mr. Frey’s indignation is justified. 
Trouble is, the School Lunch Program, like all other 
Federal aid, give-away programs, however helpful they 
may be at times to a few interested parties, is just not 
compatable with private enterprise, and has no place 
in a free economy. Here is Mr. Frey’s letter: 


C. D. Kenny Division 
Consolidated Grocers Corporation 
Baltimore, August 20, 1952 
Dear Mr. Judge: 

I cannot resist the opportunity to call to your atten- 
tion, and that of the Canners whom you represent, yet 
another ridiculous act on the part of our Government. 

In reading the August 18th issue of the “Canning 
Trade’, I noted on Page 9 the small article regarding 
the planned purchase of tomatoes by the U. S. Depart- 
ment of Agriculture for use in the National School 
Lunch Program. The U.S. D. A. has always justified 
these purchases and gifts to the Schools with the claim 
that they purchase only surplus commodities, and that 
their purchases maintain the price, thereby helping 
the canner, distributor, etc. 

It was interesting to me to note, too, the article on 
Page 13 regarding the situation on tomatoes. One 
sentence sums up the situation. “Looking at the other 
important tomato states, a serious shortage of toma- 
toes seems certain.” Under these circumstances, how 
on earth can the U. S. D. A. justify its purchases of 
tomatoes on the open market for free distribution to 
the National School Lunch Program? 

It is my sincere hope that the packers of tomatoes 
in the Tri-State area will tell the U. S. D. A. the same 
as they have been telling all the jobbers, that tomatoes 
are scarce and unobtainable in certain areas. Like- 
wise, I would certainly be interested to know which 
packers are in a position to fill these orders for the 
U. S. D. A. and at what kind of price. 

Very truly yours, 
(Signed) Walter A. Frey, Jr. 

Manager 

Institutional Dept. 

(It’s interesting to note that there was an error in 
the original BAE figures for the production of toma- 
toes in the State of Indiana. Please turn to page 14 
and read “Lost and Found—4 Million Cases of Toma- 
toes.” Also in fairness, it should be noted that P.M.A. 
cancelled contracts for 407,000 of the 469,000 cases of 
R.S.P. Cherries for the School Lunch Program when 
the shortage of this item became apparent.—Ed.) 
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Mr. H. T. Webb, General Manager of the Red & White Corpora- 
tion and representative of the Independent Food Distributors 
Council of America, and Mr. Roger Berkelman, Central Divisional 
Manager of the Olive Advisory Board, shake hands on an agree- 
ment to support the Olive Growers of California with a drive 
to be spearheaded by newspaper, radio, and television tie-in for 


the weekend of October 30, 1952. 


INDEPENDENT FOOD 
DISTRIBUTORS 
TO FEATURE RIPE OLIVES 


The Independent Food Distributors 
Council composed of members of the in- 
dependent retail grocers of the nation 
called a meeting at the LaSalle Hotel 
to discuss a unified selling promotion on 
California ripe olives. 

Mr. Roger A. Berkelman of the Olive 
Advisory Board presented the story and 
pointed out that the olive growers of 
California needed help to move a surplus 
crop. : 

In a tabulation of figures presented by 
Mr. Berkelman, it was disclosed that 
the growers face a substantial over sup- 
ply of canning fruits which will remain 
in the growers’ hands unless moved into 
consumption. 

To help alleviate the situation, the 
Council will put on a concerted adver- 
tising campaign on ripe olives featuring 
the small, medium, large, and extra large 
sizes which are in greatest demand, All 
independent retail food stores in the 
United States are being urged to tiein 
with this campaign beginning October 
29 and 30, 1952, in time for the Hallow- 
een festive season. Advertising posters 
and mats are available through the Olive 
Advisory Board, 24 California Street, 
San Francisco 11, California. 

Active members supporting the drive 
include: the Independent Grocers’ Al- 
liance; the Sprague-Warner Corpora- 
tion; National American Wholesale Gro- 
cers’ Association; National Voluntary 
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A carry-home package holding olives, maraschino cherries and 


cocktail onions, all with mounted serving trees, has been intro- 
duced by Strohmeyer and Arpe, 139-141 Franklin Street, New 
York and is being merchandised under the name of Re Umberto 
Parti-Pal. It is shown at the left in the accompanying picture. 
A Mrs. Hostess pack of Re Umberto olives packed in a glass pail 
is shown in the center of the picture. At the right are the new 
eight-ounce and four-ounce packages with serving trees now 


being used by the firm. 


Groups Institute; Red & White Corpora- 
tion; National Brands Stores; United 
Buyers Corp.; Bushey & Wright; Na- 
tional Association of Retail Grocers; Na- 
tional Industrial Stores Association; 
Volunteer Stores; Clover Farm Stores; 
and Nationwide Food Stores. 


NEW LIFE IN OLD LINE OLIVE 
AND SPECIALTY FIRM 


Four major changes have been put 
into effect by Strohmeyer and Arpe 
Company, 139-141 Franklin Street, New 
York, for the packaging and marketing 
of a wide variety of Re Umberto olives, 
maraschino cherries and cocktail onions. 


Most important is the installation of 
automatic filling equipment, a first in 
the olive industry. According to Fred 
S. Cluthe, company treasurer, the new 
equipment will double the present capa- 
city to take care of increased current 
demands. 


Second important change is the new 
label and closure which have been ad- 
opted for the complete line of olive, 
maraschino cherry and onion packages. 
The new label, a combination of red and 
white bands with red and green ink 
follows today’s merchandising trend of 
emphasizing brand and product identity. 
It was designed by Milhan-Tooker & Co,,. 
Inc., of New York. 


Besides changing the color combination 
of the new closure, company officials 
have arranged for a more perfect seal 
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by having the closure lined with a special 
coating which is highly resistant to rust 
and will help minimize leakers. 

New color combination on the closures 
fits in well with the new label design 
and is red and white, a decided change 
from the light blue color formerly used. 
A heart design on the closure provides 
ample room for price marking. The clo- 
sure also carries a merchandising mes- 
sage, promoting the sale of olive oil. 

Third change in the marketing of Re 
Umberto products is the addition of a 
four-ounce jar to the serving tree pack 
which was limited formerly to the eight 
ounce package. The new jar designed by 
Owens-Illinois Glass Company was de- 
veloped particularly for the serving tree 
pack. 

Final change which is expected to 
increase the sale of olives, cherries and 
onions is the development of a carry- 
home package holding all three items 
which is being merchandised under the 
name of Re Umberto Parti-Pal. 


The carry-home package contains jars 
of olives for martinis, cherries for man- 
hattans and onions for gibsons, all 
packed on plastic serving trees. The 
carton is manufactured by American 
Coating Mills, Chicago. 


Now in its 70th year, Strohmeyer and 
Arpe is continuing an ambitious mer- 
chandising program, keeping step with 
modern techniques -and with the philos- 
ophy established by its founder, Freder- 
ick G. Strohmeyer, grandfather of Mr. 
Cluthe. 
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HOFFMAN HOUSE DRESSING 


Cne of the many recipes of famed 
Hoffman House Dinner Club, Madison, 
Wisconsin, has been a red dressing. It 
has been so highly regarded by patrons 
that the eight Hoffman Brothers have 
placed it on the market and called it 
Hoffman House Sauce. 

The recipe for this dressing is a dup- 
licate of that used by a Bavarian family 
in whose home one of the Hoffman Bro- 
thers stayed during the closing days of 
World War II. Suggested uses for the 
dressing range from using it as a meat 
and fish sauce to putting it on cucum- 
bers, in chili con carne, on baked beans, 
in soup, on scrambled eggs. Or, mixed 
with Philadelphia Cream Cheese, it 
makes an appetizing spread for sand- 
wiches, potato chips and crackers. 

Hoffman House Sauce is packaged in 
a modern factory in Madison, in 8 and 
16 ounce capacity glass jars. Oval glass 
containers and lithographed closures are 
supplied by Anchor Hocking Glass Cor- 
poration, Lancaser, Ohio; labels by Mil- 
print, Inc., Milwaukee. 


Cc. W. RUBY 


RUBY ON BEECH-NUT BOARD 


The Beech-Nut Packing Company has 
annuonced the election of Carl W. Ruby 
as a Director and Vice-President. Mr. 
Ruby, who is the Sales Manager, has 
been connected with the Company since 
February, 1921. 


CANNED BABY FOOD 


STATISTICS 
Compiled by Division of Statistics 

1951 1952 

(Thousands of dozens) 

Canner Stocks, January 1.......... 62,453 57,522 
Pack, January thru Jully............ 63,417 65,257 
Supply 125,870 122,779 
Canner Stocks, August 1............. 52,241 40,761 
Canner Shipments Jully............ 11,128 13,278 
Canner Ship., Jan. thru July... 73,629 82,018 


GLASSED FOODS 


NEW PACKAGE FOR BAR-B-Q 


The Wellworth Pickle Company of 
Paterson, N. J., celebrating their golden 
anniversary this year, has introduced a 
new package for their Bar-B-Q Relish. 


The predominant colors of red, green 
and brown of the relish are repeated on 
the label and metal closure which are 
similarily designed. The cormplementary 
colors and the design on the closure and 
label permit greater visibility and 
quicker locating at greater distance. 

Bar-B-Q Relish is distributed nation- 


ally by Smithline, Kenny & Associates of 
New York City. The lithographed clo- 


sure is by Crown Cork & Seal Company 
of Baltimore. 


SMALL FAMILY PICKLE PACKAGES 


Hesigned for small-family units, live-aloners and for lunch box 
usc, Six varieties of Everbest pickles are being distributed on a 
national basis by Glaser, Crandell Co., Chicago. The varieties 
inefude candied cucumber chips, sweet mustard pikl-spred, can- 
dicd relish, dill pickles, kosher style dill pickles, and sour pickles. | gt ty 
jars containing fluid ounces of product offer variety to 4 EVERBEST 
- the housewife without waste. The relish and pikl-spred are 


recommended for use on hot dogs, hamburgers, with cold cuts 
and in sandwich fillings. Jars are furnished by Owens-Illinois 
Giass Company; closures by White Cap Co.; labels by Hoch- 
Stadter & Co. 
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SAM GORSLINE IS DEAD: 


Samuel Gilbert Gorsline, 67, of Battle 
Creek, Michigan, Secretary of the Can- 
ning Machinery & Supplies Association, 
for the past twenty-two years, died Fri- 
day, August 22 in Leila Hospital, Battle 
Creek, Michigan, following an operation. 


Funeral services were held Monday in 
the First Presbyterian Church at Battle 
Creek. Burial was in Battle Creek. 


Sam, one of the most colorful and best 
known figures in the food canning indus- 
try, was born on a farm east of Battle 
Creek, Michigan, April 19, 1885. 

As a young man, he first taught school, 
then became a clerk in the Battle Creek 
post office. In 1905, he went to work for 
the Mapl Flake Co., one of the many 
breakfast food plants that started up in 
Battle Creek in the early part of the 
century. 


His next move took him to the Na- 
tional Biscuit Company as a salesman 
working for $70 a month. Sam became 
a cracker salesman and worked his route 
driving a horse and buggy through 
northern Indiana. 

It was in 1907 that he married Gladys 
Wolf, his boyhood sweetheart from Bat- 
tle Creek, Michigan. Mrs. Gorsline has 
worked closely with her husband, and 
during the latter years has been of great 
help to him in arranging for the annual 
exhibit of the machinery group. 


Mr. Gorsline went to work for the 
American Can Company at its research 
laboratory at Maywood, Illinois in 1928, 
the same year that his son, Richard, 
entered the U. S. Naval Academy. Sam 
was office manager for two years and 
distinguished himself by establishing the 
Research Department’s library. 


His first contact with the Canning 
Machinery & Supplies Association came 
in 1922 as an exhibitor when he was 
with the Anderson Barngrover Manu- 
facturing Company. Sam served as a 
Director of the Association for two years 
and helped in staging the 1929 exhibit 
and convention. 


Mr. Gorsline was elected Secretary of 
the Association in August, 1930, a post 
he has held ever since. In that job he 
became known to every segment of the 
food business and directed the arrange- 
ments for the giant food machinery ex- 
hibits, held each year in conjunction with 
annual meetings of the National Canners 
Association. These exhibits have grown 
under his direction to the point that they 
have been labeled “the greatest food 
show on earth.” 


Two weeks before the 1937 exhibit 
tragedy came into the life of Sam Gors- 
line. His eldest son, Richard, a U. S. 
Navy aviator, was killed at Pearl Har- 
bor while instructing some students in 
flying. 

True to the tradition of show people, 
Mr. and Mrs. Gorsline carried on per- 
forming their duties at the Chicago con- 
vention although their hearts were 
breaking. 


SAMUEL G. GORSLINE 


Sam Gorsline devoted all of his energy 
to making the Canning Machinery group 
a successful one. Each year saw the 
exhibits grow larger—each year more 
exhibit space was sold—each year at- 
tendance grew larger. Sam saw special 
trains carry conventioneers to Atlantic 
City. He helped arrange for the ap- 
pearance of Fred Waring, Romberg, and 
other notables in the entertainment field 
as part of the social phase of the 
exhibits. 


It was in 1929 that Sam reorganized 
the Old Guard Society with a roster of 
46 members. Today it is a_ hustling 
group of more than 900 members. Last 
January the Old Guard voted Sam the 
lifetime job of Secretary Emeritus. 


The Canning Machinery group recog- 
nized Sam’s devotion to duty, his energy 
and enthusiasm, and his long years of 
service in 1947 when he was presented 
with a testimonial plaque. 


In February, 1951, Sam was taken ill 
during the Canners Convention in 
Chicago. But characteristically he 
stayed on the job and directed the big 
show from his bed in the Stevens hotel. 

Since that time he has been in poor 
health. During the past year he sub- 
mitted to several operations, but failed 
to respond. 


Besides his work, Sam was intensely 
interested in scouting, and in the Rotary 
Club. He is survived by his wife, 
Gladys; sons, Lieut. Samuel G. the 
second, Washington; daughter, Mrs. 
Mary Elizabeth Frantz, Grand Rapids, 
Michigan and three grandchildren. 


R. H. PLAMP DIES 


Raymond H. Plamp, 52, president of 
the R. H. Plamp Co., Louisville food 
brokers, died at Norton Memorial Infirm- 
ary in that city recently. 
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DR. WARREN B. MACK 
Dr. Warren B. Mack, Professor of 


Horticultural and head of the Depart- | 


ment of Horticulture at the Pennsyl- 
vania State College, died as a result of 
a coronary occlusion on July 6, 1952. Dr, 
Mack, only 56 years of age, enjoyed ex- 


ceptionally good health up until his first © 


attack on May 27 of this year. A dis- 
tinguished horticulturist and plant physi- 
ologist, Dr. Mack contributed much to 
the canning industry during his nearly 
30 year stay at Penn State. On arriving 
at the institution in 1923 he immediately 
set up a food processing laboratory in a 
corner of the old Horticultural Building. 


_In the fall of 1951 a new Food Process 


ing Laboratory, which was brought about 


largely through his efforts in coopera- © 


tion with the Pennsylvania Canners 
Association, was formally dedicated. 


H. KISTER FREE 
H. Kister Free, father of “Bill” Free 


of the Hungerford Packing Company, — 


Hungerford, Pennsylvania, and a _per- 
sonal friend to a great many canners 
and associates, died on Thursday, August 
21 and was buried on Monday morning, 
the 25th of August, from a funeral home 
in York, Pennsylvania. 


Mr. Free had a bad fall in June of this 
year, from which he never fully recov- 
ered. This month he celebrated his 83rd 
birthday. 


CALPAK EXECUTIVE DIES 


C. W. Weiss, division sales manager 
for California Packing Corporation at 
Syracuse, New York, died in a hospital 
at Saratoga, New York, last week. 


Mr. Weiss was for many years with 
the former New York food brokerage 
firm of North & Dalzell, joining Calpak’s 
sales staff in 1938. 


PATTON SUCCEEDS VAN CLEVE 


L. Patton has taken over duties as 
sales manager of La Mirada Olive Co., 
San Francisco, California, whose plant 
is located at Corning, succeeding Bert 
Van Cleve, who has maintained offices 
at 116 New Montgomery St. 


HEINZ PROMOTES 
BABY TUMBLER 


A tumbler made of plastic designed to 
help mothers teach babies how to drink 
without spilling, is being used as a pro- 
motional item by the H. J. Heinz Com- 


pany of Pittsburgh, for their baby food | 


line. 


In 14 women’s magazines, Heinz is of- 
fering the tumbler through Ad. coupons, 
for 25c plus 6 labels from any Heinz 
baby food item. 
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STAR-KIST TO SPONSOR 
GODFREY 


French Sardine Co., Inc., of Terminal 
Island, California, for Star-Kist Tuna 
fish, will sponsor 15 minutes of the 90- 
minute Arthur Godfrey daytime program 
over the CBS Radio Network on Tues- 
days, Thursdays and. alternate Fridays, 
effective with the broadcast of September 
2, it was announced last week by John 
Karol, Vice President in Charge of Net- 
work Sales, CBS Radio. 

This will mark the first radio network 
series for Star-Kist Tuna and is be- 
lieved to be the first time any canned 
fish company ever has bought network 
radio on a regular series basis. 

Star-Kist will sponsor the 10:00-10:15 
AM, EDT segment of the Godfrey prog- 
ram which is broadcast Monday through 
Friday, 10:00-11:30 AM, EDT. 


ROGER DEAS PRAISES TIN CAN 


J. Roger Deas, of the American Can 
Company, spoke recently at a morning 
meeting of the Berkeley Realty Board, 
Berkeley, California. He described can- 
ned foods as ‘fa triumph of American 
technical skill and business organiza- 
tion”. He emphasibed that the average 
European has to work, two, three and 
even ten times as long as the average 
American to earn enough money to pay 
for a typical can of food. Mr. Deas was 
formerly secretary to Governor Earl 
Warren, of California, and a delegate to 
the UNO conference in San Francisco in 
1945, 


BURHANS NAMED ASSISTANT 
RESEARCH DIRECTOR 
AT BEECH-NUT 


The Beech-Nut Packing Company, 
Canajoharie, New York, announces the 
appointment of A. S. Burhans as Assis- 
tant Director of Research under J. V. 
\osburgh, Vice-President in Charge of 
Research. 


Mr. Burhans was formerly head of the 
Polymer and Gum Laboratories at Beech- 
Nut, and had been in the Research and 
evelopment Group, .Protective and Dec- 
o:ative Division, Bakelite Corporation 
|; “ior to going with Beech-Nut in 1947. 
‘.e received his Bachelor’s Degree at 
‘ berlin and Master’s Degree in Organic 

hemistry at Duke University. 


SENNISON FOODS ENLARGED 


Dennison Foods recently enlarged its 
pant at Oakland, California and has 
inunched an advertising campaign on the 
full Dennison line. 
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NEWS AND PERSONALS 


WILLIAM R. MOORE 


BILL MOORE IN DUAL CAPACITY 


William R. Moore, who as secretary 
of the National Kraut Packers Associa- 
tion, has added spice to the Kraut recipe, 
has been chosen secretary of the Na- 
tional Pickle Packers Association. He 
replaces veteran Edward T. Miller who 
has been appointed director of the 
organization. 


Mr. Moore will continue his duties as 
secretary to the Kraut Packers. Joint 
offices of the two associations are located 
in Oak Park, Illinois. 


CALIFORNIA WOMEN 
IN THE NEWS 


Two women filling important posts in 
the canning industry in San Francisco, 
California, came in for deserved atten- 
tion recently in a series of articles in a 
local newspaper on women in the busi- 
ness field. These were Miss Sylvia Kemp- 
ton, secretary of the Canners League of 
California, and Miss Viva Armstrong, 
assistant secretary of the California 
Packing Corporation. Both have been 
long associated with the organization 
they represent and have seen them grow 
to their present importance in the in- 
dustry. 


FLOTILL TO PROMOTE 
DIET FODS 


Flotill Products, Inc., Stockton, Cali- 
fornia, has appointed Ruthrauff & Ryan, 
Inc., San Francisco, to handle its adver- 
tising and work will be launched at once 
on the promotion of a completely new 
line of diet foods under the brand name, 
Tasti-Diet. This includes fruits, dress- 
ings, juices and puddings. 
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HISTORY OF NEW JERSEY 
CANNING PUBLISHED 


The development of New Jersey’s can- 
ning industry from prior to the Civil 
War to the present is described in “The 
History of Commercial Canning in New 
Jersey” recently published by the New 
Jersey Agricultural Society. 

“All signs point to earlier over-all 
canning operations than those of 1860, 
generally considered the first canning 
date in New Jersey,” according to the 
author, Mary B. Sim, of Yardville. 

Mrs. Sim traces the growth of com- 
mercial canning from its origin in farm 
kitchens. By 1850, factories began to 
replace earlier “canning sheds,” and 
from then on, under the impetus of the 
Civil War, New Jersey‘s canning indus- 
try grew rapidly, she relates. 

The book presents a detailed account 
of the State’s pioneer canners, the first 
canning machinery and the early days of 
processing. The development of tin cans 
and their contribution to the growth of 
the industry also is described. 

Today, with commercial canning about 
100 years old, there are 45 canning and 
processing plants operating in the State, 
utilizing the crops from about one-half 
of the total acreage planted to vege- 
tables. In addition there are about 30 
concerns engaged in packing specialty 
foods. 


“LOOK” TELLS READERS ABOUT 
CANNNED APPLES 


A record one-third of this year’s apple 
crop will be prepared for home use in 
cans and jars, the magazine “Look” will 
tell its 20% million readers in the issue 
to be released Tuesday, September 9. 
In a two-page four-color feature, “Look” 
will tell its readers “The cold cellar has 
moved into the kitchen—and for cooking 
apples the old barrel has slimmed down 
to modern cans and jars.” The article 
will feature ready prepared canned apple 
sauce, canned apple slices, canned apple 
pieces, apple jelly and apple drinks from 
cider to wine. 


POWELL SUCCEEDS HART AT 
CHERRY INSTITUTE 


Edgerton Hart, who for the past sev- 
eral years has been Executive Secretary- 
Treasurer of the National Red Cherry 
Institute will leave that post on Septem- 
ber 1st to accept a position with the IIli- 
nois Association of Manufacturers in 
Chicago. His work for the present will 
be handled by William Powell, who has 
been working with Hart in recent years 
in the promotional efforts of the Cherry 
Institute. Hart had done an outstanding 
job for growers and processors in mak- 
ing the public cherry conscious. 
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News in Equipment and Supplies 


NOVEL CONVEYOR SAVES 
SARDINE LOADING TIME 


A rubber suction hose is getting sar- 
~ dines to act like flying fish off the coast 
of Maine these days. 

It’s a new wrinkle in the old art of 
commercial fishing. Fish use hose to zip 
through space. The hose cuts loading 
time from net to carrier by more than 
one-half. 

Fishermen lower the hose by hand into 
fish-filled nets and then turn on a pump 
to develop suction within the hose. 
Sucked into the water stream thus 
created, sardines whiz through 30 feet 
of hose, uphill, from net to boat in record 
time. A carrier ship can take on 65 tons 
of sardines an hour in this manner. 
Loading the same quantity by net, alone, 
takes three hours. 

According to B. F. Goodrich, Akron, 
Ohio, manufacturer of the fish-handling 
hose, the hose measures six inches in dia- 
meter and has a soft rubber lining so 
that fish will not be bruised in passage. 
The mixture in the hose is about 80 per 
cent water to 20 per cent fish. One fleet 
of seven carrier vessels has furnished 
over-the-waves hose passage to 24,000,- 
000 pounds of sardines. 


Nearing shore, captive sardines get a 
chance to become hose-borne again. The 
cannery dock is equipped with the same 
type hose. Where once it took hours to 
shovel fish from carrier to dock, fish- 
handling hose now whisks boats clean of 
their cargoes in minutes. Result is that 
fish get to market sooner and boats spend 
more time away from docks, fishing. 


1952 YEARBOOK ON INSECTS 


The U. S. Department of Agriculture 
today announced publication of the 1952 
Yearbook of Agriculture, a 952-page 
volume entitled Jnsects. 

The new Yearbook is designed to be a 
practical aid to farmers and city people 
in identifying insects, making better use 
of the helpful ones, and controlling the 
pests that cause an estimated 4 billion 
dollars of damage each year. 


An outstanding feature of the new 
Yearbook is a section of 72 color plates 
of the important insects of the United 
States. The drawings depict the life 
stages of the insects and the damage 
they do. Opposite the drawings are de- 
scriptions and control recommendations. 
In addition, 8 black-and-white photo- 
graphs and more than 200 line drawings 
will help readers identify insects. 

The Yearbook is produced in the De- 
partment of Agriculture as a Congres- 
sional Document. Its main distribution 
is by members of the Senate and House 
of Representatives. Copies are also for 
sale at $2.50 by the Superintendent of 
Documents, Government Printing Office, 
Washington 25, D. C. The Department 
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of Agriculture has no copies for sale or 
general distribution. .Orders and _ re- 
quests should not be sent to the Depart- 
ment or any of its bureaus. Some of the 
older volumes are also for sale by the 
Government Printing Office; others are 
out of print but are available in 
libraries. 


JOSEPH W. NISONGER 


MOJONNIER APPOINTS 
NISONGER 


Mojonnier Bros. Co., Chicago, inter- 
nationally known manufacturers of food 
processing equipment, announces the ap- 
pointment of Joseph W. Nisonger, as 
sales engineer for Maryland and Wash- 
ington, D. C. For two years, Mr. Nison- 
ger held the post of Milk and Ice Cream 
Department Foreman in the Imperial 
Ice Cream Division of Fairmont Foods 
Co., Bluefield, Virginia. The following 
three years were spent as Instructor and 
Manager of the University of Maryland 
Dairy Plant at College Park, Maryland, 
where he also received his Master of 
Science in Dairy Technology. He re- 
ceived his B.S. in Dairy Technology from 
Ohio State University. His new Mojon- 
nier sales headquarters will be located at 
Adelphi, Maryland. 


CHAIN BELT APPOINTMENTS 


Leibfried Sales Company, Denver, 
Colorado, and the Dodge-Yakima Supply 
Company, Yakima, Washington, have 
been appointed distributors for the 
agricultural merchandise products of the 
Chain and Transmission Division of 
Chain Belt Company of Milwaukee in 
their respective territories. Dodge- 
Yakima will also handle the Conveyor 
and Process Equipment of the Divisions. 


THE CANNING TRADE 


BARRY-WEHMILLER 
APPOINTS DISTRICT 
REPRESENTATIVES 


For the past year, the Barry-Wehmil- 
ler Machinery Company has been work- 
ing with its recent acquisition the Ed- 
ward Ermold Company, to provide better 
service and better coverage for the 
customers of both companies. The sales 
forces now have been integrated, and 
the following territorial assignments 
have been made. 


Paul H. Spelbrink and Chester K. 
Ferns are Eastern District Representa- 
tives with headquarters at 103 Park Ave- 
nue, New York, N. Y. They will cover 
the Atlantic seaboard states, as far south 
as Georgia including the states of North 
Carolina, Virginia, the eastern half of 
Pennsylvania and New York as well as 
Eastern Canada. 


Joseph S. Laurie from Cleveland and 
Paul O. Langenbeck from Cincinnati will 
represent the company in the Central 
States District including Ohio, Michigan, 
Indiana, Kentucky, West Virginia, the 
Eastern half of Tennessee, Western 
Pennsylvania and New York, as well as 
the Canadian Province of Ontario. 


Frank P. Paskins from Chicago and 
Elmore Riggs from St. Louis will be the 
Mid-western District Representatives 
and their territories will include North 
and South Dakota, Nebraska, Colorado, 
Kansas, Missouri, Illinois, Wisconsin, 
Minnesota and the Canadian Provinces 
of Manitoba and Western Ontario. 


The Western District, with its head- 
quarters at San Francisco, will be cov- 
ered by John C. Seevers and Sydney 
Lumbard. This territory will include 
the Pacific coast states as well as Idaho, 
Montana, Wyoming, Nevada, Utah, Ari- 
zona, New Mexico and Western Canada. 


Fernand J. Brogniez from Austin, 
Texas will cover the Southern District 
including all of the Gulf states as well 
as Oklahoma, Arkansas, Georgia and 
the Western portion of Tennessee. 


In addition to the above salesman, the 
Company has retained the Meyer Supply 
Company of St. Louis, and the Freyseng 
Cork Company, Limited of Canada to act 
as associate representatives. These com- 
panies have been selected because of 
their familiarity with bottling problems, 
and their ability to reach an economical 
solution of these problems. Their knowl- 
edge of the Ermold products has proven 
to be of inestimable aid in the past, and 
will continue to be of invaluable help 
in the future. 


BROWNE JOINS 
NATIONAL CONTAINER 


Lowell E. Browne, for 25 years with 
the Western Lithograph Co., San Fran- 
cisco, has been made Northern Califor- 
nia sales representative for the National 
Container Corp. of California. He will 
continue as a specialist in the canning 
and food packing industry. 
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DON TOBIN IS 1952 
APPLE SAUCE DERBY WINNER 


(Filched from the New York Association 
Bulletin) 


The touts who follow the horses 
around will tell you that more often than 
not the horse in the number one or the 
number two position is quite apt to win 
the race. This proved to be the case last 
Saturday at the Greater Palmyra Fair, 
<cene of the Fourth Annual Apple Sauce 
Derby, sponsored by the Association. 
Don Tobin driving Miss Linda Lee had 
the favored rail position when the 
starter gave the familiar “they’re off” 
signal and Don just never relinquished 
his position during the entire race. Don, 
who incidentally was racing under the 
V-B banner of the Lyndonville Canning 
Company, was challenged several times 
by Jack Hemingway driving Silver Coin, 
but he was unable to catch the fleet- 
footed mare under Don’s deft handling. 
At one point in the final stretch drive it 
looked as though Mort Adams would 
overtake the field as he pulled out wide 
into the home stretch, but like Silver 
Coin, his Handy Star just couldn’t close 
the gap. Ben Miles who raced Gracie C 
was close to the winners until he hit the 
last quarter mile post and then he faded. 


Tobin was rewarded with three re- 
sounding kisses from three of Continen- 
tal Can Company’s lovelies from Syra- 
cuse, as well as a sterling silver loving 
cup, suitably engraved, also presented by 
Continental. Bill Smith, Sales Manager 
for New York State for the Continental, 
presented a pretty snappy looking bunch 
of flowers to the horse, but we noticed 
later that Don was carrying them. Must 
be the horse gave them to Don for let- 
ting her stay out front all the way. 


Ed Burns took lots of movies for later 
showing, and Continental Can tendered 
a fancy cocktail party for processors at 
the Garlock House in Palmyra. 


The boys are already talking about 
next year! A good time was had by all. 


NEW YORK CHERRY PACK 
OFF SHARPLY 


Figures released by the New York 
“tate Canners & Freezers Association 
‘his week, on the 1952 R.S.P. and Sweet 
‘“herry packs revealed a big drop in ton- 
age this season from that of a year 
“ovo. 


The canned R.S.P. Cherry pack for 
at state totaled 296,338 cases, basis 
5 as compared with 427,078 cases, basis 
. in 1951. The frozen pack totaled 
188,053 pounds this season while in 
'/51 this same pack amounted slightly 
re than 42,000,000 pounds. 
The sharpest drop came in the brined 
‘eet cherry pack. This season the pack 
‘aled only 4,710,601 pounds while a 
“ar ago the brined deal amounted to 
816,680 pounds for the State. This 
only about 43.5 percent of last year’s 


pack, 
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WASHINGTON 


DESTAUTE RAPS OPS 


In a hard-hitting speech, given in 
Seattle, E. G. deStaute, President of the 
Cooperative Food Distributors of Amer- 
ica (national trade association for re- 
tailer-owned groups), bitterly protested 
OPS’s constant use of retail grocers as 
“whipping boys”. He referred to the 
recent arguments for a general tighten- 
ing of price lids. ‘To continue in this 
practice”, deStaute charged, “is to sacri- 
fice the reputation of patriotic-business- 
men, while wasting taxpayers money, on 
an altar symbolizing senseless political 
patronage”. 

deStaute, who is also Manager of 
Spartan Grocers of Los Angeles, spoke 
at the dedication ceremony of the new 
warehouse of Associated Grocers Coop- 
erative of Washington. He _ bluntly 
charged OPS with creating “baseless 
fears in a public already alarmed by in- 
ternational tension”. 

He stated that controls in the food 
industry are completely contradictory. 
“In the food industry”, he said, “all dis- 
tributive systems, all mechanisms em- 
ployed, all merchandising efforts, and 
every phase of operation are with the 
sole purpose of increasing volume by 
bringing the best foods to the consumers 
at the lowest possible prices. 

“Food distributors are aware that vol- 
ume is the lifeblood of their traditionally 
low-margin business. Big volume is the 
cause and effect of the types of merchan- 
dising practices carried on in food stores 
today. These stores are geared for, and 
peopled for, fast turnover. The key to 
that turnover is the lowest possible shelf 
price. These facts have been explained 
over and over to price controls authori- 
ties.. And there is absolutely no reason, 
with practically all foods as they now 
are in plentiful supply, to suppose that 
controls are needed to keep prices down. 
Competition will continue as it has in 
the past, to be the greatest leveler.” 


USDA PURCHASES 
CONCENTRATED ORANGE JUICE 


The U. S. Department of Agriculture 
announced today that offers have been 
accepted for 92,300 cases, 12 No. 3 cylin- 
der cans per case, of concentrated orange 
juice at prices ranging from $9.30 to 
$9.45 per case. 

This concentrate, which is the 3 plus 1 
ratio, will be delivered to non-profit 
school lunch programs during the period 
September 8 through October 15, 1952. 
The purchases were made with Section 
32 funds. 

Purchases were made from three proc- 
essors in California under Announce- 
ment FV-194 dated August 4. These 
acceptances complete the purchases to be 
made under this announcement. 
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USDA INVITES CFFERS OF 
SNAP BEANS AND PEAS 


The U. S. Department of Agriculture 
on August 21 reissued an offer to buy 
canned green snap beans and canned 
green peas from the 1952 pack for use in 
the National School Lunch Program. 
The offer was reissued since insufficient 
quantities were offered at acceptable 
prices in response to the Department’s 
original announcement on July 28. 

Purchases of canned green beans 
under the original announcement con- 
sisted of 41,230 cases of No. 303’s at an 
average price of $2.60 per case and 54,- 
440 cases of No. 10’s at an average price 
of $3.84 per case. Purchases of canned 
green peas consisted of 86,500 cases of 
No. 303’s at an average price of $2.47 
per case and 44,760 cases of No. 10’s at 
an average price of $3.51 per case. All 
of the above prices are exclusive of cash 
discounts. 

Today’s announcement repeats that of- 
fers will be considered on No. 10, No. 2, 
and No. 303 can sizes, but No. 10’s are 
preferred. Purchases will be made on 
an offer-and-acceptance basis. 

Invitations to offer canned green snap 
beans and canned green peas for school 
lunch use, including detailed specifica- 
tions, are being mailed to all known 
green bean and green pea canners. 

Offers should be submitted to the Fruit 
and Vegetable Branch, U. S. Department 
of Agriculture, Washington 25, D. C., by 
September 12, 1952 for acceptance not 
later than September 19, 1952. Further 
details concerning this purchase may be 
obtained from Claude S. Morris at the 
above address, telephone REpublic 4142, 
extension 2781. 


FROZEN LIMA BEAN GRADES 


Revised United States standards for 
grades of frozen lima beans, effective 
July 30th, have been announced by the 
Production and Marketing Administra- 
tion. This is the sixth issue of grades 
for this product and supersedes the 
grades that have been in effect since 
May 30, 1952. In determining the score, 
only color (sixty points) and absence of 
defects (forty points) are considered. 
There are three grades above sub stand- 
ard, fancy extra standard and standard. 


HAYWARD JOINS 
BERGER & PLATE 


O. H. “Tiny” Hayward, well known in 
the canned food industry of the West 
in his capacity as Assistant Sales Man- 
ager of the Tri-Valley Packing Associa- 
tion, has joined Berger & Plate Com- 
pany, Inc., of San Francisco. The firm 
of Berger & Plate, selling agents and 
food brokers for both dried and canned 
food processors, was established in 1945. 
“Tiny” joins T. L. Berger, H. R. and 
H. T. Plate, and J. C. Hawley, on the 
sales staff. 
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CROP CONDITIONS 


BEANS 


OSCEOLA, ARK., Aug. 24—Lima Beans: 
Acreage 50 per cent; yield 75 per cent 
of normal. 

DELAWARE-MARYLAND, Aug, 26—Lima 
Beans: The baby lima crop in Central 
Delaware was roughly one-third har- 
vested by the end of the week. Quality 
has improved somewhat, though the per- 
centage of whites is still higher than 
normal. 


RIDGELY, MD., Aug. 21—Lima Beans: 
Acreage same; prospects 10 per cent 
better. 


AFTON, MICH., Aug. 20—Green & Wax 
Beans: Acreage 100 per cent. 

RCCHESTER, N. Y., Aug. 26— Beans: 
Bean deliveries have been stronger dur- 
ing the past ten days and the total pack 
for the State may not be as light as 
many felt it would be. If we get favor- 
able weather in September we may put 
up close to last year’s total pack. Whole 
beans are definitely short, however. 


CORN 


DELAWARE-MARYLAND, Aug. 26—Sweet 
Corn: Harvest continued during the 
week. In Cecil County yields were im- 
proved over earlier harvests. 

SHELBYVILLE, IND., Aug. 23—Corn: 
Crop yield 50 per cent of average. Cut 
rer ton on yellow corn is down 5 cases 
per ton and on white it is down 3 cases 
rer ton. 

RIDGELY, MD., Aug. 21—Sweet Corn: 
Acreage 10 per cent increase; 15 per 
cent increase on tonnage. 

ROCHESTER, N. Y., Aug. 26—Corn: Some 
packers have started corn and early re- 
ports are for only an average yield this 
year. Some fields look excellent while 
others are definitely light. 


TOMATOES 


DELAWARE-MARYLAND, Aug. 26—To- 
matoes: On the Lower Delmar Penin- 
sula picking was confined to about one- 
third of the fields orginially planted, as 
disease and unfavorable weather had 
shortened the harvest season in the 
others. In Delaware the harvest is 50 
to 65 per cent complete. There are some 
fields which have been picked for the 
last time. West of the Bay vine condi- 
tion is better; harvest was about one- 
third completed by the end of the week. 
Gray leaf spot and early blight have 
damaged vines, but cooler and drier 
weather may temporarily check disease 
development, and possibly prolong the 
season to some extent. 


ELWOOD, IND., Aug. 22—-Tomatoes: 
Very few August tomatoes because of 
extreme heat in July. Pack now depends 
on weather in September as generally 
October tomatoes are uncertain and of 
poor quality. 
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SHELBYVILLE, IND., Aug. 23—Toma- 
toes: Anyone’s guess as to what the 
crop will be. There are no August to- 
matoes because the second set of blooms 
dried up and fell off. Have operated 
only one day. First killing frost is fore- 
cast for October 19 and we will have to 
have very favorable weather from now 
until that date if there is to be an aver- 
age crop. 

GREENSBORO, MD., Aug. 22—Tomatoes: 
45 to 50 per cent per acre yield. 65 to 
70 per cent of 1951 acreage planted, at 
least 10 per cent of. which has been 
totally drowned out. 

WESTMINSTER, MD., Aug. 22—Toma- 
toes: Local ones seem to be about 5 to 
7 days behind last year. Vines are large 
and have not opened enough for fruit 
to ripen to any extent. No visible signs 
of plant disease as yet. Week beginning 
August 25 will start things rolling. First 
two weeks in September expected to be 
very good. Most reports are that vines 
do not have as much fruit as last year’s 
crop . Estimate pack of about 60 to 70 
per cent of 1951. 


AFTON, MICH., Aug. 20—Tomatoes: 
Acreage 100 per cent. 


CRANE, MO., Aug. 21—Tomatoes: Acre- 
age is about one-third of last year. Yield 
will be determined in September. Excel- 
lent rains have covered entire area. Ton- 
nage will depend on weather in Septem- 
ber. It is possible to can about half as 
many cases this year as last. 


CEDARVILLE, N. J.,. Aug. 23—Tomatoes: 
Very poor crop, due mostly to excessive 
rains. 

ROCHESTER, N. Y., Aug. 26—Tomatoes: 
Tomato pack is getting under way late 
in some areas due to the large volume of 
green-wraps that were picked early in 
the month. Those tomatoes would nor- 
mally be the ones ready now on the first 
picking. It still looks to be about three 
tons per acre less this year in the State 
due to green-wraps, dry-rot and poor 
growing conditons in several areas dur- 
ing July. 


FRUIT 


SEBASTOPOL, CALIF., Aug. 23—Apples: 
Crop 30 to 40 per cent heavier this year 
on Gravensteins. 1950 crop 45,000 tons; 
1951 crop 47,000 tons; our estimate for 
1952 crop is 65,000 to 70,000 tons. 

Pears: Crop conditions about same as 
last year. 


MARYLAND, Aug. 26—Apples: Continue 
to size well; an outbreak of spotted 
mites has made an extra spray necessary 
on several orchards in the Hancock area. 
Scattered reports of Stayman cracking 
came from Central Maryland during the 
week. 


AFTON, MICH., Aug. 20—Raspberries: 
Acreage 50 per cent. 


STURGEON BAY, WIS., Aug. 22—Cher- 
ries: For Wisconsin the crop last year 
was 26% million pounds and this year 
it was about 20 million. The reason for 


THE CANNING TRADE .- 


CALENDAR OF EVENTS 


SEPTEMBER 4-5, 1952—NATIONAL 
KRAUT PACKERS ASSOCIATION, Annual 
Summer Outing & Meeting, Hotel Ra- 
cine, Racine, Wis. 


SEPTEMBER 11-14, 1952—PACKAG- 
ING MACHINERY MANUFACTURERS INSTI- 
TUTE, 20th Annual Meeting, Homestead 
Hotel, Hot Springs, Va. 


SEPTEMBER 18-20, 1952—UuUNITED 
STATES WHOLESALE GROCERS ASSOCIATION, 
Fall Meeting, White Sulphur Springs, 
W. Va. 


OCTOBER 3-7, 1952—AMERICAN MEAT 
INSTITUTE, 47th Annual Meeting, Palmer 
House, Chicago, Ill. 


OCTOBER 12-14, 1952—TEXAS CAN- 
NERS ASSOCIATION, Annual Meeting, 
Hotel Taninul, Valles, Mexico. 


OCTOBER 16-17, 1952 — NATIONAL 
PICKLE PACKERS ASSOCIATION, Annual 
Meeting, Blackstone Hotel, Chicago, III. 


OCTOBER 17, 1952—ozARK CANNERS 
ASSOCIATION, Fall Meeting, Colonial 
Hotel, Springfield, Mo. 


OCTOBER 238-25, 1952—FLORIDA CAN- 
NERS ASSOCIATION, Annual Meeting, Casa 
Blanca Hotel, Miami Beach, Fla. 


OCTOBER 26-30, 1952 — NATIONAL 
ASSOCIATION OF FOOD CHAINS, 19th An- 
nual Meeting, Miami Beach, Fla. 


NOVEMBER 3-4, 1952 — 10WA-NEB- 
RASKA CANNERS ASSOCIATION, Annual 
Convention, Hotel Fort Des Moines, Des 
Moines, Iowa. 


NOVEMBER 6, 1952—1ILLINOIS CAN- 
NERS ASSOCIATION, Fall Meeting, Bis- 
marck Hotel, Chicago, IIl. 


NOVEMBER 10-11, 1952—WwIscoNsIN 
CANNERS ASSOCIATION, 48th Annual Con- 
vention, Schroeder Hotel, Milwaukee, 
Wis. 


this being the storm wihch hit our ter- 
ritory on July 22 which damaged a lot 
of cherries and a few orchards were un- 
able to pick any of their crop. 


OTHER ITEMS 


OSCEOLA, ARK., Aug. 24 — Turnip 
Greens: Just planted; acreage 100 per 
cent of last year. 

SHELBYVILLE, IND., Aug. 23—Pumpkin: 
Crop was hurt along with corn, but re- 
cent rains are helping it to some extent. 
Total yield will be less than average. 


CEDARVILLE, N. J., Aug. 23—Pumpkin: 
In most cases the crop is normal; in 
some instances too much rain. 

ROCHESTER, N. Y., Aug. 26—Beets and 
Carrots: Beets are perking up but they 
are still going to be short as reported for 
several weeks now. No change in car- 
rots which are very definitely in short 
supply. 
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NOVEMBER 20-21, 1952—INDIANA 
¢.“NERS ASSOCIATION, Annual Conven- 
tion, French Lick Springs Hotel, French 
Ind. 


NOVEMBER 24-25, 1952—PENNSYL- 
VANtA CANNERS ASSOCIATION, 38th An- 
nue! Convention, Penn Harris Hotel, 
Harrisburg, Pa. 


DECEMBER 1-2, 1952 — MICHIGAN 
CANNERS ASSOCIATION, Fall Meeting, 
Pantlind Hotel, Grand Rapids, Mich. 


DECEMBER 2-3, 1952—OHIO CANNERS 
AssucIATION, Annual Convention, The 
Nei! House, Columbus, Ohio. 


DECEMBER 2-6, 1952 — VEGETABLE 
GROWERS ASSOCIATION OF AMERICA, 44th 
Annual Convention, Hotel Hillsborough, 
Tampa, Fla. 


DECEMBER 4-5, 1952 — TRI-STATE 
PACKERS ASSOCIATION, Annual Conven- 
tion, Haddon Hall Hotel, Atlantic City, 
N. J. 


DECEMBER 4-5, 1952—NEW YORK 
STATE CANNERS & FREEZERS ASSOCIATION, 
67th Annual Convention, Hotel Statler, 
Buffalo, N. Y. 


DECEMBER 9, 1952 — MINNESOTA 
CANNERS ASSOCIATION, Annual Meeting, 
Hotel Radisson, Minneapolis, Minn. 


JANUARY 19-20, 1953—NORTHWEST 
CANNERS ASSOCIATION, Annual Conven- 
tion, Olympic Hotel, Seattle, Wash. 


JANUARY 22-23, 1953 — CANNERS 
LEAGUE OF CALIFORNIA, Annual Fruit & 
Vegetable Sample Cutting, Hotel Fair- 
mont, San Francisco, Calif. 


FEBRUARY 4-5, 1953 — MINNESOTA 
CANNERS ASSOCIATION, 6th Annual Can- 
ners & Fieldmen’s Short Course, Curtis 
Hotel, Minneapolis, Minn. 


FEBRUARY 16-18, 1953—cANADIAN 
FOOD PROCESSORS ASSOCIATION, Annual 
Convention, Victoria, B. C., Canada. 


FEBRUARY 19-20, 1953—NATIONAL 
PICKLE PACKERS ASSOCIATION, Winter 
Meeting, Sheraton Hotel, Chicago, Ill. 

FEBRUARY 21, 1953—NATIONAL FOOD 
BROKERS ASSOCIATION, Annual Meeting, 
Chicago, 

FEBRUARY 21-23, 1953—NATIONAL 
‘ANNERS ASSOCIATION, Annual Meeting, 
Conrad Hilton Hotel, Chicago, II. 

F'BRUARY 21-25, 1953—cANNING 
& SUPPLIES ASSOCIATION, An- 
nua. Exhibit, Conrad Hilton Hotel, 
Chicago, Ill. 

BRUARY 22, 1953—cANNING MA- 
CHI’ “RY & SUPPLIES- ASSOCIATION, Annual 
Me ng, Chicago, Ill. 

“BRUARY 27-28, 1953 — vIRGINIA 
CA’ °RS ASSOCIATION, Annual Meeting, 


Ho. Roanoke, Roanoke, Va. 
‘'\RCH 1-6, 1953—NATIONAL ASSO- 
CIA. OF FROZEN FOOD PACKERS, Annual 


Cor —_ Conrad Hilton Hotel, Chic- 


\RCH 23-24, 1953—cANNERS LEAGUE 
OF LIFORNIA, Annual Driectors Confer- 
‘nec, Santa Barbara-Biltmore Hotel, 
Sani. Barbara, Calif. 
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BATCH-BY-BATCH 
LABORATORY CONTROL GUARDS. | THE 
QUALITY OF NIAGARA DUSTS — 


Niagara leaves nothing to chance when formulating insecticides 
and fungicides. Only the best quality active ingredients are used. 
These are blended by a special milling process with the highest 
grade inerts. The milling operation is done in small batches. A 
numbered sample from each and every batch is rushed to the 
laboratory. Here the sample is carefully analyzed to assure that 
all chemical and physical standards are met—for your protection! 
Then and then only is the batch bagged and labels stamped with 
the laboratory control number. 

There’s crop safety in these numbers and economy, too. You’ll 
find Niagara dusts always flow freely and cover the crop with a 
minimum of pounds per acre while giving maximum protection. 


L THESE 
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o-c-S fungicide Pheskil (parathion) 


Gamkil (lindane 


lo sulphur 


¢ Trade Mark 


Ni * Reg. U.S. Pat. Off. 
jagara .. INSECTICIDES AND FUNGICIDES 


Niagara Chemical Division 

FOOD MACHINERY AND CHEMICAL CORPORATION 

Middleport, N. Y., Richmond, Calif., Jacksonville, Fla., Tampa, Fla., 

Pompano, Fla., New Orleans, La., Greenville, Miss,. Harlingen, Tex., 

Pecos, Tex., Canadian Associate: NIAGARA BRAND SPRAY CO., 
LTD., Burlington, Ontario. 
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WEEKLY REVIEW 


The following letter from our Chicago 
Correspondent is self explanatory and 
indicates why his reports are always so 
accurate. 


“Dear Mr. Judge: 


The writer just returned to Chicago 
from a ten day vacation which is the 
reason last week’s report was not re- 
ceived. Having just returned today I am 
really not in a position to give you an 
accurate, up to date report. I under- 
stand action has been very heavy the 
past week and I would much prefer to 
spend a week in the thick of things be- 
fore making another report. Therefore, 
I’ll be with you again next week and I 
hope such arrangements meet with your 
approval. 


MIDWEST” 


THE SITUATION—The canned foods 
market situation continues little changed 
from last week. Ordinarily the heavy 
packing season is known as the bargain 
season, but that’s far from the case this 
year, as hopes for normal crops fade into 
oblivion. Many canners of many items 
continue totally withdrawn from the 
market, and those who are making of- 
ferings, have firm price ideas. Distribu- 
tors are finding it extremely difficult to 
cover and not many can be found who 
believe stocks will be available at a 
cheaper price later on. Movement is 
holding up well at the retail level, as the 
price of fresh produce continues high, 
and not too desirable in quality. All in 
all, it looks like canned foods will be 
good property for at Jeast another year. 


TOMATOES—tThe situation in the 
Tri-State area is not getting any better. 
“We sincerely regret to advise that we 
still (August 22) are not in a position 
to name prices on SAP bookings for 
tomatoes,” advises a Baltimore canner. 
“The reason is mainly due to the tre- 
mendously high cost of the raw material 
prevailing today. (.90 to .95 and as high 
as 1.05 on the shore.) We are not at 
all sure that the raw material will de- 
cline in price, because there seems to be 
entirely too many buyers, and not enough 
tomatoes.” Half day runs are the order 
of the day. 


A Pennsylvania canner, the C. H. 
Musselman Company of Biglerville, asks 
in a release to the press this week 
“Where are the tomatoes going?” The 
release complains of bootlegging in this 
year of only fair productivity and qual- 
ity. The bootlegging, the Musselman 
spokesman complains, is being encour- 
aged both by green wrap buyers and out- 
of-state canners, buying tomatoes aad 
out inspection at high prices. 


Neither Indiana nor California is an- 
xious to name prices on tomatoes under 
these conditions, and California is taking 
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LOST AND FOUND 
4 Million Cases of Tomatoes 


On August 25 this office received 
a communication from the Bureau 
of Agricultural Economics, post- 
marked Friday, August 22. The 
communication was an errata sheet 
changing the production figure for 
the State of Indiana on tomatoes 
for processing as it appeared in the 
August 11 release covering the con- 
dition of the crop as of August 1. 
Those figures appeared in “The 
Canning Trade” issue of August 18, 
page 12. 1952 production figure for 
the State of Indiana should be 
changed from 206,200 tons to 316,- 
200 tons, and the U. S. total should 
be changed from 3,128,600 tons to 
3,238,600 tons. Also, the indicated 
1952 yield per acre for the entire 
U. S. should be changed from 8.06 
tons per acre, to 8.34 tons per acre. 
Figuring 14 cans per basket, 60 bas- 
kets per ton, the additional 110,000 
tons, if they were all used for whole 


tomatoes, would yield an _ extra 
3,850,000 cases of 2’s. So the pic- 
ture in the State of Indiana 


changes for the good by about 35 
percent. Even so, the new figure 
of 316,200 tons represents only 
about 68 precent of the tomatoes 
grown in Indiana during the 10- 
year average 1941-50 period, and but 
54 percent of last year’s tonnage. 
B.A.E. is not in the habit of making 
mistakes. Their reports are usually 
extremely accurate. That fact pos- 
sibly explains why the error was 
not detected sooner. 


advantage of the situation to unload a 
heavy carryover. One New Jersey can- 
ner opened on tomato juice at prices well 
above those prevailing on old pack. No. 
2s were quoted at $1.27%, 46 oz. at 
$2.70, and 10s at $5.30. A nationally 
advertised label listed No. 2 tomato juice 
f.o.b. Eastern and Midwestern plants, 
at $1.40, and 46 oz. at $3.10, with a 7%4c 
early shipping allowance up to Septem- 
ber 25. 2s were listed out of California 
by the same firm at $1.10. 14 oz. catsup 
was listed at $1.85 f.o.b. Midwestern 
plants and $1.77% f.o.b. Eastern plants, 
with No. 10s at $10.50 from both areas. 


CORN—An exceptionally high quality 
corn pack is going into cans, according 
to all reports. While there are some 
reports of damage to corn, it still seems 
rather certain that the 1952 pack will 
equal, and possibly slightly exceed last 
year’s 30 million actual cases. 

The National Canners Association, 
this week, issued statistics showing the 
carryover of corn in canners’ hands at 
427,729 actual cases compared ta 373,375 
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actual cases August 1 last year, 6,467,000 
cases August 1, 1950, and 4,113,000 cases 
August 1, 1949. Canner shipments 
August 1, 1951 to August 1, 1952 totaled 
30,134, 186 actual cases, 24% "million cases 
more than the 27,738,548 cases shipped 
during the year August 1950 to August 
1951. However, it should be recalled 
that shipments during the 1950-51 period 
undoubtedly would have been greater had 
the supplies been available. Canners’ 
shipments of corn exceeded 30 million 
cases in three of the four seasons pre- 
ceding the 1950-51 marketing year. 


LIMA BEANS — The National Can- 
ners Association, Division of Statistics, 
also released figures this week on the 
carryover of lima beans. On August 1, 
1952 there were 727,753 actual cases in 
canners’ hands, compared to 707,447 
cases same date a year ago. Shipments 
August 1 to August 1 totaled 3,258,055 
actual cases, compared to 3,952,991 cases 
prior season. Shipments this past year 
were the lowest since the 1948-49 season 
when 2,496,000 actual cases were shipped, 


APPLES AND APPLE SAUCE—Av- 
gust 1, 1952 stocks of canned apples, ac- 
cording to NCA, totaled 1,279,639 cases 
basis of 6 No. 10 cans. During the year 
August 1 to August 1, canners shipped 
4,061,873 cases same basis. Carryover 
this August compares with 1,953,263 
actual cases carried over August 1, 1951. 
Other comparative figures for previous 
years are not available. 

August 1 carryover of apple sauce 
totaled 1,474,654 actual cases, compared 
to 3,497,089 cases a year ago. During 
the year 11,403,286 cases were shipped 
to the wholesalers. Of the total stocks 
on hand August 1, 1,061,133 cases were 
held in Maryland, Pennsylvania and 
Virginia, 249,999 cases in New York, and 
the balance in other states. 


CITRUS—Florida stocks of the three 
major citrus juices on August 16 totaled 
5,084,247 cases basis 2s, according to 
figures released by the Florida Canners 
Association. This total compares with 
8,227,285 cases of the same juices on 
hand August 18, 1951, and 2,900,139 
cases on hand August 19, 1950. Move- 
ment of these three juices from August 
9 to August 16 totaled 641,526 cases, and 
total movement of these three juices 
from November 1, 1951 to August 16, 
1952 amounted to 32,968,022 cases, com- 
pared to 34.6 million cases same period 
last year, and 29.3 million cases in tie 
1949-50 period. At the rate of movement 
during the week reported, it can easily 
be seen present supplies will not last 
until new pack juice is available. 


ARMONA CANNERS FORMED 


Armona Canners, Inc. has been organ- 
ized at Armona, California with a capi- 
tal stock of $500,000, by Bryce C, 
Feaver, of Fowler, and E. B. Worel, of 
Armona. 
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NEW YORK MARKET 


Stronger Undertone In Canned Foods Marts 
—-Steady Retail Movement—Eastern Toma- 
to Market Reflecting Short Supply — Im- 
proved Demand For Peas—Corn Quiet, Fair 
Commitments Having Been Made — Some 
Interest In Spinach—N. J. Pumpkin Offered 
—Price Pressure On Sardines Continues— 
Strength In Pink Salmon — Disappointing 
Early Run Of Shrimp—Further Citrus Ad- 
vances Expected—Peach And Cocktail Can- 
ners Generally Withdrawn. 


By “New York Stater” 


New York, August 28, 1952. 


THE SITUATION — A _ decidedly 
stronger undertone rules in many divi- 
sions of the canned foods market this 
week. California peaches and fruit cock- 
tail look higher, tomatoes are strength- 
ening, and the pea situation is moving 
onto firmer ground. Faced with moder- 
ately higher prices on many of the staple 
items, together with dwindling offerings 
in first hands, buyers are checking the 
market carefully, but are still not in- 
clined to go out on a limb inventory- 
wise. 


THE OUTLOOK—Contrary to the ex- 
pectations of some distributors, the na- 
tion’s consumers have not been stampeded 
into any canned foods hoarding move- 
ment by recent alarmist statements by 
Ellis Arnall, OPS chieftain. The day-to- 
day movement of canned foods continues 
fairly normal, with sales of fruits and 
vegetables affected to some extent by the 
peak movement of fresh produce. How- 
ever, fresh fruit and vegetable prices in 
the large cities are such that sales of the 
parallel canned items have not shown 
the normal seasonal slackening in some 
instances. 


TOMATOES—Short supplies and high 
prices for raw fruit have cut sharply 
into tomato canning operations in the 
east, and the market for the canned 
product is reflecting this situation. While 
many canners remain withdrawn from 
the market, sellers this week were quot- 
ing standard 1s at a range of $1.07% 
to $1.10, with 303s at $1.40-$1.45, 2s at 
$1.50-$1.55, 2% at $2.25 and 10s at $7.50, 
all f.o.b. canneries. Buyers are looking 
the California situation over in antici- 
pation of a short supply situation on 
easicrn packs when all the returns are in. 


P«\AS—There is an improved demand 
reported in peas, and buyers are having 
difficulty in locating wanted quantities of 
Standards in No. 10 tins. In table sizes, 
the smaller sieves in the fancy grade 
are also increasingly difficult to locate. 
As might be expected, the market is dis- 
play:ng a steady to strong undertone. 


Cc ©RN—Buyers locally have placed 
fair commitments in new pack corn, and 
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the situation this week was rather quiet. 
The trade is awaiting reports on pack 
progress, and is hopeful that there will 
be enough fancy corn to go around this 
season. 


SPINACH—Some interest was shown 
here during the week in offerings of 
spinach out of the Tri-States, which 
were reported on the basis of $1.50 for 
fancy 2s, $1.35 for fancy 303s and 8&5 
cents for fancy 8-ounce, all f.o.b. Mary- 
land canneries. 


PUMPKIN—Advance notice of the 
ending of the summer season was af- 
forded during the week, when a New 
Jersey canner offered to book business on 
new pack pumpkin, for October ship- 
ment, at $1.55 for fancy 2's and $5.50 
for 10s, f.o.b. cannery. 


SARDINES—Maine sardines are cur- 
rently getting a lift from an industry- 
sponsored advertising campaign, but the 
large holdings at canneries are still ex- 
erting price pressures. While most can- 
ners continue to quote at the recently- 
advanced basis of $6.25 per case for 
quarter keyless oils, f.o.b. canneries, an 
occasional offering at $5.75 or $6.00 de- 
velops, and this tends to undermine the 
market position somewhat. Current ad- 
vices are that the run of fish continues 
very disappointing, with August produc- 
tion expected to be off sharply from June 
and July packing totals. 


SALMON—Some sellers have with- 
drawn on pink salmon, and are report- 
edly hoping to establish a $20 market 
for talls on the basis of the short pack 
this season. However, offerings from 
Seattle are still coming through on the 
basis of $18 per case, f.o.b. Chums are 
still available down to $16 per case, 
Seattle, but the market on other grades 
holds steady. 


TUNA—The situation has shown little 
change during the week. Run of white- 
meat at coast canneries continues small, 
with most of the current marketing em- 
phasis on albacore, which holds un- 
changed in price. 


SHRIMP—Reports from the Gulf note 
a disappointing early run of shrimp, and 
the market is well maintained at un- 
changed price levels. Buyers are hold- 
ing off until the season is further along, 
and the price picture has developed a 
little more clearly. 


CITRUS—Canners are expected to ad- 
vance canned orange juice prices further 
as supplies in first hands continue to 
dwindle and some canners report a com- 
plete sell-out. Meanwhile, the market is 
quoted on the basis of $2.25 for 46-ounce 
with 2s nominal. Blended juice is firmer, 
with the 46-ounce held at $2.00. Grape- 
fruit juice continues available in the full 
size range, with 2s at 80 cents and 46- 
ounce at $1.70. Grapefruit sections hold 
at $1.67%2 on 2s in heavy syrup, with 
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citrus salad at $2.00 for fancy all f.o.b. 
Florida canneries. A leading California 
canner this week came through with 
prices on new pack orange juice at $1.40 
for 2s and $3.20 for 46-ounce, with 
blended at $1.25 and 2.82' and grape- 
fruit juice at $1.12' and $2.45, all f.o.b. 
California canneries. 


CALIFORNIA FRUITS — Canners 
generally remain withdrawn on new pack 
cling peaches and fruit cocktail. It is 
reported in trade circles that canners 
will quote 15 to 20 cents per dozen over 
the opening price level on peaches when 
they re-enter the market, and fruit cock- 
tail, of course, will have to reflect the 
advance in the price of this ingredient 

. . apricots are showing a tightening 
supply position, but are still available at 
opening levels. More buyer interest has 
developed, as a result of the firmness in 
other fruits. . . . Some interest is being 
shown locally in offerings of Royal Anne 
cherries, which are holding firm on the 
coast. .. . New pack Bartlett pears are 
commanding a little more attention, as a 
result of the favorable shelf prices pos- 
sible as a result of the lower opening 
basis this season. 


CALIFORNIA MARKET 


Canned Fruit Market Continues Active— 
Increased Interest In Asparagus — Not In 


’ Hurry To Name Tomato Prices—Peach Ton- 


nage Estimate Revised Downward—Changes 
In Some Pineapple Items—Alaska Salmon 
Pack Ahead Of Last Year—Tuna 
Receipts Off. 


By “Berkeley” 


Berkeley, Calif., August 28, 1952. 


THE SITUATION—The canned foods 
market continues rather active, with 
sizeable lots moving, especially in cling 
peaches, whenever these can be located. 
Prices have firmed on many items in the 
list, but these are mostly below those 
in effect when the new season got under 
way. Many canners have withdrawn 
prices on cling peaches until the size 
of the pack becomes apparent, and avail- 
able stocks of apricots are becoming 
limited. A large pack of Bartlett pears 
is in sight and prices on this item are 
well below those of a year ago. A good 
movement of new pack is under way, but 
buying is not as widespread as on 
peaches. The canned fish list is not show- 
ing the same activity as that noted in 
fruits, with the trade watching progress 
of the pack of salmon in Alaskan waters 
with keen interest. 


ASPARAGUS—Some increased inter- 
est in California pack asparagus has 
been noted since 1952 pack figures were 
issued by the Canners League of Cali- 
fornia. The output was about what had 
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been expected, but the official figures 
confirmed the general reports. The pack 
amounted to 2,274,615 cases, against 2,- 
528,165 last year, a feature being an 
increased output of white asparagus, to 
1,277,943 cases, a product confined al- 
most exclusively to this State, and a fall- 
ing off in the pack of all-green to 996,- 
672 cases. There was a considerable 
holdover of 1951 pack at the opening of 
the season on March 31, but this has 
been moving off steadily of late at the 
lower prices in effect. Green tipped and 
white asparagus is moving quite gen- 
erally at $3.55-$3.65 for Colossal, Mam- 
moth and Large spears in No. 2s, with 
these items in all-green priced at $3.95- 
$4.00. 


TOMATOES—California canners are 
in no hurry to bring out opening prices 
on new pack tomatoes and are concen- 
trating efforts largely on moving stocks 
of 1951 pack, especially in tomato prod- 
ucts. Acreage in this State is estimated 
at about 112,000 acres and even with a 
reduced yield per acre in sight the out- 
put for processing is placed at 1,456,000 
tons. As has been frequently pointed 
out of late this means that almost one- 
half the U.S. tonnage for processing 
will be found here. 


PEACHES—A meeting of the Cling 
Peach Advisory Board was held in San 
Francisco during the week when the final 
ranch-to-ranch appraised tonnage figures 
were presented. The estimated available 
tonnage of No. 1 fruit was placed at 
396,958 tons, or considerable less than 
the July estimate. It was proposed by 
some that the Stabilization Program be 
discontinued, which would mean the pro- 
cessing of all fruit harvested, but the 
motion was lost. There is no doubt but 
that much larger quantities of canned 
cling peaches could be moved at this 
time if canners were willing to accept 
additional business at present lists. Some 
revisions upward in prices are expected 
when offerings are again made, largely 
as results of increased canning costs that 
have cropped up since the season opened. 


PINEAPPLE — Some new canned 
pineapple lists have made an appearance 
of late, with changes made in the price 
of a few items which are in special com- 
petition with pineapple other than that 
of Hawaiian or Philippine pack. Some 
recent quotations are: No. 2% choice 
sliced, $2.85; No. 2 choice sliced, $2.50; 
No. 2% standard half slices, $2.60, and 
No. 2 standard half slices, $2.15. Both 
coadse crushed and fine crushed in No. 
10 has been reduced by some to $9.60. 
Some canners are planning to curtail 
their 1952 packs somewhat to keep out- 
put more in keeping with market de- 
mands, 


WHITE POTATOES—Some specialty 
packs will not be made this season be- 
cause of high costs or scarcity of raw 
materials. One concern, which had been 
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doing quite well with a pack of small 
Irish potatoes, is making no attempt to 
make a pack this year. The small pota- 
toes suitable for canning have found a 
ready market in stores at prices un- 
profitable for canners. 


SALMON — Distributors are keeping 
close watch on the progress of the can- 
ned salmon pack in Alaska. To August 
16 this had reached a total of 2,812,158 
cases, against 2,351,966 cases a year 
earlier. The largest increase has been 
in reds, although chums have also 
chalked up gains. Pink salmon is off 
slightly from last year’s showing and 
unless this picks up materially an up- 
ward change in price is forecast by some. 
Red talls are priced from $27.00 a case 
to $30.00, with halves at $17.50 to $18.50; 
medium red talls, $19.50 to $21.00, with 
halves at $12.50 to $13.00; pink talls, 
$20.00, with halves at $12.00, and chum 
talls, $16.00, and halves at $9.00 to 
$10.00. All items in the list are below 
the allowable ceiling ,some as much as 
$4.00 a case. 

The British Columbia pack of salmon 
to August 16 was 923,827 cases, against 
1,000,053 cases a year earlier. The re- 
striction of purchases by other Domin- 
ion countries is making movement of the 
pack difficult. 


TUNA—Receipts of tuna and tuna- 
like fish by San Pedro canners from 
January 1 to August 16, 1952, amounted 
to 72,361 tons, including imports, against 
55,705 tons for the corresponding period 
last year. Canners operating at San 
Diego, however, reported a large falling 
off, receipts for the first seven months of 
the year having been but 20,977 tons, 
while in the 1951 period they reached 
53,323 tons. 


GULF STATES MARKET 


Sharp Increase In Shrimp Pack As Season 
Opens—Hard Crab Production Off. 


By “Bayou” 


Mobile, Ala., Aug. 28, 1952. 


SHRIMP—tThe first week of the Fall 
shrimp season in this section this year 
saw production increase from 9,375 bar- 
rels the previous week to 11,956 barrels 
last week, or a hike of 2,581 barrels. 

Nineteen shrimp canning plants were 
in operation in Louisiana, Mississippi 
and Alabama the week before the season 
opened and they packed 13,269 standard 
cases shrimp, whereas 35 plants were in 
operation the first week of the season 
and they packed 30,949 cases or an in- 
crease of 17,680 standard cases. 


In years gone by, the opening of the 
shrimp canning season was a big event 
in this section because the plants were 
shut down during the Spring and the 
Summer when the states closed their in- 
land waters to shrimping. Therefore it 
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was a day of great rejoicing and cele- 
brating when the shrimp canning plants ~ 
started up again and gave employment | 
to thousands of fishermen, shrimp pick- 
ers and plant labor that had been idle 
so long. In recent years they have built 
larger and more sea-worthy boats to 
shrimp in the Gulf during the off season, 
Therefore the shrimp canning plants 
operate practically the year round, so 
the opening of the Fall shrimp season 
has lost much of its thrill and glamour. 

Landing of shrimp for the week end- 
ing August 15, 1952 were: Louisiana 
6,619 barrels, including 3,968 barrels for 
canning; Mississippi 1,113 barrels, in- 
cluding 1,033 barrels for canning; Ala- 
bama 558 barrels, including 188 barrels 
for canning; and Texas 3,666 barrels, 
making a total of 11,956 barrels, which 
is 2,581 barrels more than were produced 
the previous week. 

As reported by all Market News Offi- 
ces last week, total holdings of shrimp 
decreased 98,360 pounds, and were ap- 
proximately 6,410 pounds more than four 
weeks ago. Total holdings were 571,900 
pounds less than one year ago. 


HARD CRABS—With the opening of 
the shrimp season, a decline in the pro- 
duction of hard crabs is expected, be- 
cause some of the crabbers will knock 
off crabbing and go shrimping. 

Landings of crabs for the week ending 
August 15, 1952 were: Louisiana 81,925 
pounds; Mississippi 13,500 pounds; and 
Alabama 6,600 pounds, making a total of 
102,025 pounds, which is 50,636 less 
pounds than were produced the previous 
week. 

Louisiana produces crabs the year | 
round, but Mississippi and Alabama stop 
when the weather gets cold and the crabs 
disappear from this coast. 


S. & W. FINE FOODS SALES 


Meetings of the stockholders and di- 
rectors of S. & W. Fine Foods, Inc., San 
Francisco, California, were held late in 
August and president Adrien J. Falk 
reported that sales for the new year to 
date are running about 25 percent ahead 
of last year, the second highest in the 
firm’s history. Profits have not fully re- 
covered, he explained, but removal of 
many OPS restrictions should prove of 
benefit. He reminded stockholders that 
last year was not a satisfactory one, net 
profits being but $2,239, against $704,313 
the previous year. Dividends have been 
passed recently but president Falk sug- 
gested that these will be made up as has 
been done before. 


ORGANIZES FOOD BUSINESS 


Herman Stern, formerly with S. & W. 
Fine Foods, Inc., has organized Stern 
Food Co., with offices in Brooklyn, New 
York, to operate a food brokerage busi- 
ness. 
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PLANNING A WHOLESALE 
FROZEN FOOD 
DISTRIBUTION PLANT 


Suggestions for the proper construc- 
tion, expansion, and equipment of an 
efficient wholesale frozen food distribu- 
tion plant are offered by the U. S. De- 
partment of Agriculture in a_ report 
issued last week, based on a study of 
plants now in operation. 


Rapid growth of the frozen food indus- 
try has created a need for such informa- 
tion, and numerous companies in the in- 
dustry aided in the research work. 
Charts showing layouts for efficiently 
operated plants are included in the 
report. 


The report, by the Production and 
Marketing Administration, points out 
that a well-designed and efficiently oper- 
ated plant should result both in low 
operating costs and in delivery of frozen 
food products in good condition. 


Frozen food wholesalers usually have 
three choices in obtaining facilities. They 
may lease space in a public refrigerated 
warehouse. They may build a plant to 
fit their individual requirements. Or they 
may get together with other frozen food 
wholesalers in a specially designed ware- 
house. 


The efficient wholesale distribution 
plant, the report says, should consist of 
carefully integrated parts, including stor- 
age space, order assembly room, order 
holding space, platforms at truck bed and 
railway car floor height, office space, com- 
pressor room, direct rail connections, 
parking area, accommodations for re- 
frigerating delivery trucks by connec- 
tions with plant refrigeration or power 
outlets, utility storage room, and inspec- 
tion and testing laboratories. 


Especially designed warehouses have 
been built in some cities to provide com- 
plete storage and distribution facilities 
for most of the frozen food wholesalers 
in the locality. This type of facility 
not only provides the equivalent of a 
wholesale market but it reduces the capi- 
tal investment required for individual 
dealer plants, makes possible a joint and 
more complete utilization of storage 
space, enables dealers to make common 
use of materials-handling equipment, and 
provides some of the advantages of oper- 
ating in public warehouses. 


SELECTION OF SITE 


‘t was found that selection of the site 
fo a proposed wholesale frozen food 
di: ribution plant involves many consid- 


er ions. Thought must be given to such — 


th gs as location of customers to be 
se: ved, convenience for motor truck and 
ra. receipts, avoidance of traffic, cost of 
lan | placed in condition to build, avail- 
ab ity of space for expansion, type of 
produets other than frozen food handled 
by the dealer, and location of public 
wa’ chouses used for long-term storage. 


‘latforms, floors, doorways, column 
spacing, ceiling heights and aisle widths 
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need to be designed for the type of ma- 
terials handling equipment to be used, 
in order that maximum efficiency in han- 
dling operations can be achieved. 


The study was made by the Marketing 
and Facilities Research Branch of PMA. 
A copy of the report, “Planning a Whole- 
sale Frozen Food Distribution Plant,” 
may be obtained from the Office of Infor- 
mation Services, Production and Mar- 
keting Administration, U. S. Depart- 
ment of Agriculture, Washington 25, D.C. 


HOPALONG CASSIDY LABEL 


A new colorful and eye catching series 
of Hopalong Cassidy food labels has been 
introduced by the Marlo Packing Cor- 
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SPAGHETTI“ 


poration, San Francisco, California. The 
products of these 4-color labels are the 
first to be put on the market under the 
Hopalong Cassidy brand and were de- 
signed and produced by Rossotti Cali- 
fornia Lithograph Corporation, San 
Francisco, California. 


The series consists of three labels for 
the following items: Beef Stew with 
Vegetables, Spaghetti with Meat Balls 
in Tomato Sauce and Chili Con Carne 
with Beans. 


Their rustic and western design makes 
these labels appealing, not only to young- 
sters, but to adults as well. 


The entire background of the labels 
is a blue and white sky effect above a 
prairie scene. On the front panel is the 
brand name lettered on a wooden shingle 
effect. A photo of William Boyd (Hopa- 
long Cassidy) cuts into an appetising 
and sales stimulating food pictorial il- 
lustrating the product in use. 


The back panel also has that western 
touch by having consumer copy enclosed 
in Hoppy’s lariat. 
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NFBA ADDS MEMBERS 


National Food Brokers’ Association 
anounces that the following have been 
admitted to membership: 

Tri-Sales Company, Alhambra, Cali- 
fornia, recommended by the Brown Brok- 
erage Co. 

Ray B. Blackburn & Associates, Chi- 
cago, recommended by Harry ,G. Schier- 
holz & Co. 

H. D. Childers Company, Mobile, rec- 
ommended by the Redmond Brokerage 
Company. 

Ruben & Stewart, New York City, rec- 
ommended by Weis! & Sills. 

Conrad - Deans Company, Richmond, 
recommended by LeRoy Crowder Com- 
pany. 


ENTERS BROKER FIELD 


Charles H. Rosenor has resigned as 
New York division manager for Ameri- 
can Home Foods to become a partner 
with Frank X. Kelly in the food brok- 
erage firm of Kelly & Rosenor. 


ADDING NEW UNITS 


Food Fair Stores is currently operat- 
ing 153 super markets, 24 more than a 
year ago, George Friedland, president, 
reports. 

The chain has completed plans for a 
number of additional markets, and is ex- 
panding its warehouse facilities to take 
care of increased volume. ; 


PACKER NAMES BROKER 


Mattlage Sales, Inc., has been ap- 
pointed New York and New Jersey sales 
representatives for Lutz & Schramm, 
Inc., Pittsburgh food packers. 


RETURN TO CLEVELAND 


Super Market Institute will return to 
Cleveland for its 1953 convention, it is 
announced by SMI _ headquarters in 
Chicago. 


FLOTILL APPOINTS CHRISTIAN | 


Bert S. Heiser, General Sales Manager 
of Flotill Products, Inc., Stockton, Cali- 
fornia canners, has announced the ap- 
pointment of the Christian Brokerage 
Company to handle the sales of the 
“Tasti-Diet” Division of Flotill Products 
in the Atlanta, Georgia area. 


REINGOLD GETS 
WHITNEY ACCOUNT 


Morris Reingold & Son, food brokers 
of Houston, Texas, will handle the sales 
of “Whitney” brand salmon in the Hous- 
ton area. Whitney brand salmon is pro- 
duced by Whitney & Company of Seattle, 
Washington. 
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ALMANAC 1952 


Over 340 pages of Canned Foods reference material 
needed continually through the year including... 


® Pack Statistics @ Label Weights 


SC 


® Crop Statistics @ U.S. Grades 


@ Food Laws @ Can Sizes 


2 


® Standards ® Box Sizes 


@ Carryover, stocks and shipments 


= 


IMMEDIATE DELIVERY 


$2.00 Postpaid. 20% Discounton bulk orders of 20 or more copies. 


Order your extra copies now. 


Keeping the Industry Informed Since 1878 
THE CANNING TRADE 


20 S. GAY STREET BALTIMORE 2, MARYLAND 
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(Spot prices per dozen F.O.B. —— CHERRIES 
cannery unless otherwise 20/0 one Me 
specified. ) CARROTS No. 10 qm N.W. Bing, Fey. .............. Withdrawn 
N.Y. Fey., Diced, No. 303 Std., 5 ~ 1.10-1.15 Calif., R.A., Fey., No. 2%.......— 
NO. BOB — No. 10 
ASPARAGUS N.W. Diced, No. 303 gl..........000 SAUERKRAUT Std., No. 2% 
Calif, All Green, Fey., No. 2 CORN— Midwest, Fey., No. 303.... .92%4- .95 COCKTAIL 
Colossal 4.00 East 1.02%4-1.05 Calif., Fey., 8 Withdrawn 
Mam. Lge. No. 2 3.95-4.00 Fey. Gold., W.K., No. 303....1.65-1.75 } Withdrawn 
Med., Sm. No. 2....... 9.50-10.25 Texas, Fey., NO. 1.05 No. 2% Withdrawn 
Center Cuts, No. 1.40 Ex. Std., No. 808... 1.55-1.60 No. 2% 1.35 No. 10 Withdrawn 
Gr. Tip & White, Fey No. 2 No. 10 9.00-9.50 No. 10 4.75 Withdrawn 
Colossal, Mam. & Lyge...3.55-3.65 Std., No. 303 1.40-1.45 P Withdrawn 
BEANS, STrRINGLEss, Greex Fey. Gold. C.S., No. 303......1.60-1.65 po OZ No. 10 Withdrawn 
MARYLAND Ex. Std., No. 303 1.50 1.421%4-1.50 PEACHES 
‘ Th Std., No. 303 1.40 “6.75 
No. 2 1.70-1.75 Choice, No. 2% Withdrawn 
Ozark, Fey., No. 303............ 1.10-1.15 
No. 10 8.75 MIDWEST No. 2 1.20-1.30 OR saicalststactdicataaasczes Withdrawn 
Vey., Rd., cut, No. 303......1.55-1.70 W.K. Gold., Fey., 8 02. ccsssssseees 1.05 No. 2% 1.60-1.65 Std., No. 2¥ ..Withdrawn 
No. 2 --1.60-1.65 No. 10 5.25 .. Withdrawn 
No. 308 1.40 No. 10 9.50-9.75 No. 303 115 
No. 2 1.60 C.S. Gold., Fey., 8 oa. ......1.024%-1.05 No. 2 q 1.20 PEARS 
No. 2% 1.60-1.65 No. 2% 1.50 N.W. Fey.. Bart., No. 
No. 10 7.75 9.50-9.75 No. 10 4.85 No. 2% 
No. 2 No. 10 76 No. 10 5.00 Calif., Choice No. 
No. 10 1.35-1.40 TOMATOES Std., No. 2% ........ 
N.Y. Fey., Cut Wax, No. 10 7.96 Md., Ex. No. 1.50 PINEAPPLE 
Fey. Wh., 3 sv., No. 308... 2.05 Ex. Std., Ungr., No. 303........0 1,25 No. 10 
No. 2 2.35 Ex. Std., 2 sv., No. 10... 8 Std.. No. 1 2.40 
Fey. Cut, 3 sv., No. 808... 1.70 Std., 4 sv. No. 30 150-3 55 
No. 2 1.90 No. 2 No. 2% 2 95-240 0. 
No. 10 10.25 No. 10 No 10 7.50 oO. 
No. 10 8.00 No. 10 6.75 No. 3 Std., 
Std. Cut, No. 303 1.20 Std., 4 sv., No. 308... 1.15-1.20 ee embebaasamntaoiiaaany No. 2% 60 
No. 2 1.25 No. 2 1.25 In Some 
No. 10 6.50 No. 10 7.00 Out JUICES 
NortHWEst (Blue Lakes) No. 2% Out CITRUS, BLENDED 
‘cy ng., 8 ... . Fla., No. 2 
No. 10 12.75 . Ung., No. 3038... ‘1. No. 2% .. Out GRAPEFRUIT 
2.35 No. 10 Out Fla., No. 2 80 
N No. 10 8.00 Std., No. 2 Out 1 
o. 303 2.15 . 46 oz. 70 
No. 10 12.00 No. 10 7.50 ORANGE 
Cut, Fey., 3 sv., No. 308... 1.90 Ozarks, Std., NO. Nominal 
y 
No. 2 2.02% NortTHWEST SWEETS Calif., Fey., S.P., No. 2.071% 2 95 
2 sv. 8 oz. 1.07% 2.25 Fey., No. 
No. 10 9.50 No. 303 1.83 No. 10 8.00 ° 2.3712 
No. 10 5.00 
Ex. Std., o S8V., Cut, N 303 No 21% 00 TOMATO 
No. 10 8.10 No. 10 7.80 7.25 = 
Cant, BOB EX. Std., 4 8V., 8 OZ. -80 CATSUP 
% Calif., 14 oz. glass — 46 02. 
N.X., Gr. Fey. Wh., No. 2, MipweEsT ALASKAS 
Ind., Fey., 1 402. gl. 1.75-1.85 oz. 
1 sv. — Fey., 1 sv., No. 808.......000 2.35-2.50 No. 10 10.00-10.50 No. 10 
Fey. Cut, No. 308, 3 8V-....1.65-1.70 No. 303 2.10-2.20 TOMATO PASTE (Per Case) 46 oz. 2.32%-2.60 
No. 10 8.75-9.00 © 1.10 T OZ. 5.85-6.25 
SOD 1,55-1.60 No. 303 1.65-1.70 12.00 
No. 10 8.25-8.50 No. 10 9.25-9.50 TOMATO PUREE — 
Ex. Std., 3 sv., 8 oz. 90- .95 Md., Fey., No. 1, 1.045........ 1.00-1.05 SALMON—Pzr Case - 
N 303 “1.42% No. 10 7.50-8.00 Alaska, Red, No. 1 T......... 27.00-30.00 
Std. Cut, Gr., No. 808... — 1.55-1.60 Ind., Fey., 1.045, No. 1........ 90- .95 16's 17.50-18.50 
Sti Cut, Gr, NO. — Ne. No. 10 6.00 Med., Red, No. 1 
No. 10 — yy Calif. Fey.. No. 2%, 1.045 Pink, Tall, No. Voces 18.00-20.00 
Ex. Std., 4 sv., No. Fey., No. 2%, 1.046.....0.. 
Fey.. C No. 10 7.0007 .50 ‘ 
Bx. <td, Cet, 4 Mo. 16....... 7.50 © -10- .75 APPLE SAUCE 
BEAN, LIMA No. 10 6.50-6.75 No. 10 7.25 Maine, 4 Oil keyless ickidantentotasides 6.25 
Tri ates, — Mipwest SWEETS -75- .80 with 
Fey., 1 sv., No. 303 2.50 No. 303 1.20-1.25 
BEE’ Fey., 2 sv., No. 808.0 2.10-2.20 No. 2 
N.Y. tcy., Wh., No. 2, 50/0.....— Fey., 3 sv., No. 3038 No. 10 6.50-6.75 SHRIMP—Psr Dozen 
— Fey., 4 sv., No. 808 1.50-1.55 APRICOTS 5 oz. Small 
10 — No. 10 — Halves, Fey., No. 244,.sssscssccsccsssees 3.35 Medium we 
Sliced, Fey., 8 02. 15 Fey., 5 8V., No. No. 10 11.50 Large 4.20 
No. 3038 1.15 No. 10 — Choice, No. 2% 2.95-3.00 Jumbo 4.50 
No. 2 1.25 No. 10 11.25 CAsE 
No. 24% 1.60 No. 10 —— Std., No. 2% 2.70 Fey., White Meat, 14’s....14.25-14.75 
No. 10 5.75 Ex. Std., 3 sv., No. 308....1.35-1.421%4 No. 10 9.75 Fey., Light Meat, 14’s......13.00-13.25 
No. 2 Cut — Ex. Std., 4 sv., No. 308........ 1.30-1.35 Wie 30: Be Fitinwncnesnei 10.00 Std. 12.25-12.50 
No. 1.35 No, 10 Fey., Wh Peeled, No. 2%............ 3.40 Chunks and 11.00 
15/0 1,50 Ex, Std., 5 sv., No, 303......1.20-1,25 Choice 2.97% Grated 10.00 
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RATES: Per insertion—straight reading, no display—one to 
three times per line 50c, four or more times per line 40c, mini- 
mum charge per Ad. $1.00. Forms close Wednesday noon. 


Address all numbered Ads: The Canning Trade, 20 S. Gay 
Street, Baltimore 2, Maryland. 


FOR SALE—MACHINERY 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Texas. 


We manufacture complete lines of food processing machinery 
for canned, frozen and fresh packed products. Write us regard- 
ing your requirements. A. K. Robins & Co., Inc., Baltimore 2, Md. 


RUSSELL’S LINE OF MODERN EQUIPMENT — Check 
with us for continuous pressure, non-pressure Cookers or Re- 
torts. High speed Basket Dumpers, Unscramblers, Case Pack- 
ers, Top and Bottom Gluers. Also complete tomato, peach 
pimiento, pea, potato and citrus factories, either part or turn- 
key jobs, including plant layout and engineering. Dixie Way 
Machine Co., Lakeland, Fla. 


FOR SALE —Geyer 8 spout piston type Filling Machine, 
stainless steel hopper, pistons and discharge, excellent condi- 
tion. Can fill pint jars or cans better than 120 per min. Re- 
quires 1 hp. Motor. Can be shipped promptly. Adv. 5284, The 
Canning Trade. 


FOR SALE—1 Kilby jack. horiz. Mixer, 14’L, 450 cu. ft.; 
2 S/S horiz. ribbon type Mixers, 3000#; Fitzpatrick S/S Model 
D Comminutor with 7% HP Motor; Std. Knapp self-adjusting 
Carton Sealer with Comp. Unit; Karl Kiefer 8-spout S/S Grav- 
ity Filler; K. Kiefer Monoscale Can Filler; Std. Knapp #2 
Caser; 36 S/S Clad jktd. Open Kettles, 30 to 80 gal. capacities, 
40# Jacket Pressure; 2 Lee 200 gal. Kettles, 125# Jacket Pres- 
sure; 1-300 gal. Groen Kettle, 90#; 6-40 x 72” Vertical Pres- 
sure Retorts; 24 unused 200 gal. Aluminum Tanks. Only a 
partial list. Send us your inquiries for Blanchers, Cookers, 
Casers, Cutters, Dicers, Exhausters, Finishers, Pulpers, Pre- 
heaters, Juice Extractors, Peelers, Retorts, Steamers, Snipper, 
Washers. We fabricate S/S Tanks according to your specifica- 
tions. Let us submit our quotations. Consolidated Products 
Co., 18-20 Park Row, New York 38, N. Y. BArclay 17-0600. 


LARGE STOCK OF GOOD FOOD EQUIPMENT—Immedi- 
ate shipment; in condition beyond your expectation. You prob- 
ably need our rebuilt equipment and we can dispose of your 
surplus or idle units. Let’s Trade! What do you need? What 
have you got? Rental-Purchase plan too. First Machinery 
Corp., 157 Hudson St., New York 13, N. Y. 


RESINA CAPPER FOR SALE—Resina single-head capper, 
capacity 60 bpm, now has attachments for 15-oz. jars and 83 
mm. caps. Attachments may be purchased for 28 mm. caps and 
other size jars; has been used very little, available for immedi- 
ate delivery; offered subject prior sale. Adv. 5292, The Can- 
ning Trade. 


WANTED and FOR SALE 


FOR SALE—Kyler “H” Wrap Around Labeler #10 cans; 
(2) 150 gal. Stainless Steel Steam Jacketed Kettles with double 
motion agitator; (5) Vertical Closed Retorts 42” x 72”; (2) 
Tri-Clover #2%-EH Stainless Steel Sanitary Pumps; (12) 
3000 gal. Horizontal Stainless Steel Tanks, Insulated and Agi- 
tated. Large stock stainless steel tanks and steam jacketed 
kettles. Perry Equipment Corp., 1402 N. 6th St., Philadelphia 


22, Pa. 


FOR SALE—Desirable Stainless Steel Jack. Kettles & Tanks: 

3 Type 316 Stainless Steel 300 gallon Jack. Tanks with D. M. 
Agitators, Flush Valves; 2 Stainless Steel Kettles 150 gallon 
with Eppenbach 7% H.P. Exp. Proof AGI Mixers and 3 H.P. 
Speed-Tro] D.M. Agitators; 10 Type 304 S.S. Kettles 125 to 250 
gals. with D.M. Agitators; 5 S.S. Jack. Kettles 100 to 150 gals.; | 
4 S.S. Tanks 500 gallon; S.S. Horiz. Tank 2450 gallons. Also 
complete canning eq. such as Fillers, Closers, Labelers, Cookers, 
etc. Send us your inquiries. The Machinery & Equipment Corp,, 
533 W. Broadway, New York, N. Y. GRamercy 5-6680. 


WANTED—MACHINERY 


WANTED—Evaporators, Filters, Kettles, Retorts, Packaging 
Lines, Cappers. Adv. 5285, The Canning Trade. 


FOR SALE—FACTORIES 


FOR SALE—2 line Pea and Corn Canning Plant in South- 
west Wisconsin. Adv. 5291, The Canning Trade. 


HELP WANTED 


WANTED—Experienced millwright who can dismantle and 
rebuild canning machinery of all types. Must be a combina- 
tion sheet metal worker, machinist, mechinic and painter. Good 
working conditions. Permanent location in Indiana. Adv. 5294, 
The Canning Trade. 


WANTED—Experienced can shop diemaker and machinist. 
Good pay — Blue Cross Group Insurance — Vacations — Mass. 
Factory. Adv. 5295, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED — Plant Supt., 18 years experience, 
desires position in Florida. Available December 1 to April 1. 


- Adv. 5296, The Canning Trade. 


MISCELLANEOUS 
THERMOMETERS—We repair Mercurial Indicating Ther- 


mometers. Dial Thermometers and Recording Thermometers 
of all makes. Instruments are reconditioned like new. Satis- 
faction guaranteed. For economical savings ship your Ther- 
mometers to: Nurnberg Thermometer Co., 124 Livingston St., 
Brooklyn, N. Y. 


TWO-SPOUT FILLER — Filler Machine Company, 2-spout 
piston Filler, last used for chocolate cake frosting; new piston 
valves, extra large hopper recently installed. Adv. 5293, The 
Canning Trade. 


FOR SALE—One Small Grabill Peach and Apple Grader; 
One #1 Farquhar Cider Press; One Proportioneer Unit—com- 
plete. Maurertown Canning Co., Inc., Maurertown, Virginia. 
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COMPLETE BEDDING OUTFITS—For Rent or Sale to 
house extra laborers. Interstate Bedding Co., 1621 W. Carroll 
Ave., Chicago 12, Ill. Tel. CHesapeake 3-4660. 


FOR SALE—Very reasonable. For quick clearance 1 carload 
approx. 4000 cases Owens-Illinois No. 66-3601, 17 oz. Clear 
Dura Glass Jars, packed 24 to case. Sam Blecker & Sons, P. 0. 
Box 332, Elyria, Ohio. 
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